
NE W Y E A R’S  E V E D INNER
V ege ta ri a n



Starter
Roasted Garlic, Wild Mushroom and Tarragon 
Gnocchi , crispy kale Gnocchi , crispy kale (V,SD)

Intermediate
Tarragon Polenta 
Stem broccoli ,  red onion relish Stem broccoli ,  red onion relish 
(V,G,D,SD)

Main
Hook Farm Curried Cauliflower Steak 
Braised shallots, pickled cauliflower, toasted seeds,  Braised shallots, pickled cauliflower, toasted seeds,  
cauliflower couscous, curry sauce cauliflower couscous, curry sauce (V,SD)

Dessert
Coffee Panna Cotta 
Chocolate brownie , vanilla cream   Chocolate brownie , vanilla cream   
(V,G,S)

To Finish

After Dinner

Coconut Sorbet 
Pineapple salsa with mint Pineapple salsa with mint 
(V)

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee 
that our kitchens are an allergen free environment, nor can we guarantee the 
processes used by our ingredient manufacturers. 
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts,  
(P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans,  
(M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, 
(Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

Freshly Brewed Coffee and Tea
Petits fours  Petits fours  (V,G,N,S,D,E)


